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Stations,  U,  S.  D,  A. 

— ooOoo — 

Tuesday  is  here  again.    And  Tuesday  always  brings  questions  and  answers. 
It's  the  daj,'-  when  the  week's  letters  come  up  for  replies  from  the  scientists. 

Let's  begin  with  a  question  from  a  housewife  \vho  is  considering  a  "bargain  in 
canned  string  beans.     She  writes:     "I/Iy  grocer  has  on  hand  a  large  stock  of  last 
year's  canned  string  beans.    He  is  selling  them  cheap.    Will  you  tell  me  whether 
beans  canned  a  year  ago  have  the  same  food  value  as  this  season's  freshly  canned 
teans?" 

Answer:    Probably  these  bargain  beans  have  considerably  less  vitamin  C  than 
freshly  canned  beans.    Beans  lose  some  of  their  original  vitamin  C  during  the 
canning  process,  and  then  gradually  lose  more  and  more  as  they  stand  in  storage. 
This  isn't  saying  that  canned  string  beans  a  year  old  aren't  still  good  food.  They 
are,    Eiey  probably  still  have  a  good  deal  of  their  original  vitamin  B  and  almost 
all  their  vitamin  A,    And  they're  valuable  for  the  minerals  they  contain  and  other 
food  elements.    But  you  can't  count  on  them  to  provide  the  vitamin  C  that  so  many 
people  run  short  on  in  winter  and  spring.    Your  grocer  is  quite  right  to  reduce  the 
price  of  last  year's  stock  since  last  year's  stock  is  less  valuable  in  vitamins. 

In  this  connection  you  may  be  interested  to  know  what  scientists  at  the 
'^ntana  Experiment  Station  discovered  recently  when  they  tested  home-canned  green 
string  beans  for  vitamins.     They  found  that  raw  green  beans,  fresh  from  the  garden, 
^re  rich  in  vitamin  C,     (In  fact,  in  the  garden  green  beans  contain  about  the  same 
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amount  of  vitamin  C  as  tomatoes  do»)    But  when  those  "beans  are  cut  up  and  cooked 
in  boiling  water»  they  lose  30  to  40  percent  of  their  original  vitamin  C,     In  spite 
of  this  loss,  fresh  cooked  green  beans  are  a  good  source  of  vitamin  C.  However, 
when  the  "beans  have  been  canned  and  kept  for  6  months  and  the  reheated  for  serving, 
they've  lost  most  of  their  original  vitamin  C,     The  Montana  scientists  found  the 
loss  to  "be-  as  much  as  80  to  85  percent.    As  for  the  other  vitamins,  canned  green 
teans  6  months  old  still  have  half  their  original  vitamin  B  and  almost  all  of 
their  vitamin  A, 

Canned  green  beans  are  not  the  only  foods  that  lose  vitamin  C  during  storage 

The  Montana  scientists  also  found  that  potatoes  stored  for  the  winter  have  lost 

much  of  their  vitamin  C  by  spring.     Stored  apples  suffer  this  loss  too.  Ihe 

Virginia  Station  reports  that  apples  lose  almost  half  their  vitamin  C  a/ter  6 

other 

months  of  storage.    Probably/  stored  vegetables  and  canned  non-acid  vegetables  react 
in  the  same  way.    Acid  foods  like  tomatoes  are  luckier.     The  acid  helps  protect 
their  vitamin  C.    But  even  tomatoes  lose  their  vitamin  C  in  time.     The  Wisconsin 
Station  found  that  canned  tomatoes  6  years  old  had  lost  about  three-quarters  of 
their  vitamin  C, 

Speaking  of  canned  tomatoes  reminds  me  of  the  second  question  up  for  reply 
today.    This  comes  from  a  housewife  who  is  putiing  up  tomato  juice.     She  asks: 
"^ich  method  of  canning  tomato  juice  saves  the  most  vitamin  C?" 

IT^at's  a  good  question  because  canned  toma,toes  and  toiaato  juice  axe  probably 
the  uost  inexpensive  and  valuable  hone-canned  products  for  vitamin  C,  and  the  more 
of  this  vitamin  you  can  save  in  canning,  the  better. 

The  answer  to  this  q^uestion  comes  from  the  Wisconsin  Experiment  Station, 

rj 

®re  are  their  directions  for  canning  tomato  juice  to  save  vitamin  C,    First,  steam 
^r^sh  tomatoes  with  the  skins  on  for  10  minutes.     Second,  sieve  the  hot  tomatoes 
'■"mediately.    Third,  heat  the  juice  to  simmering  (or  to  176  degrees      )  and  pour  at 
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jnce  into  containers,    Fourth,  seal  at  once,    Fifth,  process  in  a  boiling  water 
Dath  for  45  minutes. 

Here's  a  question  from  a  housewife  who  is  putting  up  catsup.     She  wants  to 
Icnow  whether  she  can  cook  catsup  in  her  aluminTim  kettle  or  whether  she  must  cook 
it  in  enamelware  or  graniteware. 

Answer:    You  can  use  an  enamelware,  earthenware,  or  aluminum  kettle,  which- 
ever you  prefer.    But  never  use  an  iron  kettle  or  iron  spoon  in  making  catsup. 
Iron  utensils  discolor  catsup  or  any  other  tomato  product, 

Now  here's  a  qyestion  from  a  housewife  who  is  putting  up  v/hole  apples.  She 
asks  whether  "baked  apples  or  glazed  apples  are  better  for  canning. 

The  answer  comes  from  the  Massachusetts  Experiment  Station  v;here  they've 
teen  testing  apples  baked  in  the  oven  and  apples  cooked  in  sirup  on  top  of  the 
stove  for  canning.     The  glazed  or  sirup-cooked  apples  proved  better.    Here's  the 
method  the  Massachusetts  workers  recommend.    Wash  and  core  apples.     Then,  to  pre- 
vent the  skin  from  bursting,  cut  a  circle  around  the  apple  just  through  the  skin. 
'Qiis  is  'oetter  than  peeling  one  end  of  the  apple.     Drop  apples  in  a  pan  of  boiling 
sirup  made  of  half  sugar  and  half  water.    Cover  the  pan.     Some  apples  take  only  5 
iiinutes  to  cook;  others  need  as  long  as  15,    Cook  them  until  they  feel  tender  when 
you  prod  them  with  a  fork.    Now  place  the  apples  in  cans,  fill  the  cans  with  hot 
^^rup,  seal  and  process  12  minutes  in  the  boiling  water  bath. 

The  Massachusetts  scientists  report  that  glazed  apples  keep  their  color, 
s'^Pe,  and  vitamin  C  better  thazi  baked  apples.    And  glazing  is  a  quicker  and 
"^^eaper  process  than  baking  in  the  oven.    Apples  that  are  successful  prepared  this 
"sy  include  the  Baldwin,  York,  Ehode  Island  Greening,  G-ravenstein  and  Northern 
Baldwin,  York  and  Northern  Spy  have  the  best  color, 
'^at  concludes  the  questions  for  today.    More  next  Tuesday. 


